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main courses

RAVINE BURGER  |  25
Cumbrae’s beef patty, AAA slow-braised beef short rib, 
Dre’s bun, 2 year aged cheddar, caramelized onion jam, 
shredded iceberg lettuce, dill pickle, house sauce, fresh 
cut fries
+ gluten free bun  |  3

DAILY QUICHE | 19
Seasonal quiche, Dre's flaky cheddar & chive pastry 
crust, farm fresh green salad, shaved radish, mustard 
vinaigrette

STEAK FRITES  | 36
28 day dry aged Canadian prime striploin, herb butter, 
red wine jus, fresh cut fries, crispy herbs

COLLARD GREEN REUBEN | 24
Braised collard greens, pastrami spice, vegan Russian 
dressing, emmental cheese, fresh cut fries 
* Can be prepared vegan 

FISH & CHIPS | 
Freshwater lake fish, Lowrey Bros. hard apple cider 
batter, malt vinegar aioli, pickled red onions, cabbage 
slaw, fresh cut fries
1 Piece - 22
2 Pieces - 32 

PASTRAMI SANDWICH |  26
Hand-cut slow smoked brisket, house-made deli rye 
bread, sweet & smokey Kozlik's mustard, kosher dill 
pickle, fresh cut fries

CHARCUTERIE  |  32
Selection of house cured and smoked meats, house-made 
preserves, spiced almonds, Dre’s baguette crostini
* Can be prepared gluten free

+ add a selection of local cheese and accompaniments  |  12
+ extra crostini  |  3

CHEESE PLATE  |  15
A selection of 3 local Canadian cheese, house-made 
preserves, spiced nuts, Dre’s baguette
* Can be prepared gluten free

DRE’S BREAD  |  8
A selection of two freshly made daily breads from in-
house baker Dre, served with whipped flavoured butter & 
sea salt
+ extra flavoured butter  |  3

WINTER POTATO SOUP  |  15   
Yukon gold potato soup, house-smoked bacon lardon, 
herby creme fraiche, crispy leeks, served with a scallion 
buttermilk biscuit
* Can be prepared gluten free

CHARRED CABBAGE CAESAR |  16 
Charred savoy cabbage, baby kale, white anchovy Caesar 
dressing, pecorino cheese, garlic bread crumbs
* Can be prepared gluten free
+ roasted chicken breast  |  9
+ hot smoked trout  |  10

starters && shareables

Please inform your server of any dietary restrictions or 
allergies when placing your order

lunch a la carte

sweet endings
WHITE CHOCOLATE 

MOUSSE  |  12
White chocolate mousse, shortbread 

crust, toasted fennel ice cream, 
brown butter & almond crumble, 

caramel, vanilla wafer

DARK CHERRY TART |  12
Niagara Montmorency cherries, 

dark chocolate ganache, baked Italian 
meringue crisp, dark chocolate crust

COFFEE CAKE  |  12  |  GF  |  V 
Streusel topped coffee cake, 
cinnamon coconut ice cream, 

rosemary caramel sauce, pecans
*contains almond milk & almond flour


